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I Ferment Lab introduction & overview 

II Ferment Lab workshops, pop-up space, and multipliers 

III Kriitt Trepple Dance Party 

IV Personal experiments in art-science 

V Strasbourg Laboratoire de Domain exhibition & Reflections 


The content of all zines was produced by Agnieszka 
Pokr3nvka, Andrew Gryf Paterson and Nathalie Aubret during 
Pixelache’s artistic residency during 2017 at Le Shadok, 
digital-maker culture centre in Strasbourg, France. Zine 
‘Part 2’ especially includes the work and media of workshop 
participants and collaborators. All parts were prepared for 
the different ‘atlas’ phases of the ‘Strasbourg: Laboratoire de 
Demain’ exhibition (10 October 2017- 21 January 2018) in the 
same location. 


All content is under published with a 
Creative Commons Attribution-ShareAlike 4.0 
International Licence (CC-BY-SA 4.0). 
https://creativecommons.0rg/licenses/by-sa/4.O/ 

All drawings and pictures in this zine are made by Agnieszka 
Pokrywka, unless indicated differently. 


Ferment Lab Zine series contain overall 5 parts: 
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This zine is produced to share our example of 
imagining and starting a ferment lab. A ferment lab 
is a social space that can be actually physical, such 
as the comer we worked at in Shadok, or conceptual 
as in the group of people who experiment together 
with fermentation. In our Ferment Lab Strasbourg, 
we focused on exploring how it is possible to develop 
that social space in a context like Strasbourg, and in 
particular focused on vegetable fermentations and 
Choucroute, rather than other equally famous local 
fermentation products such as wine, beer, cheese. 
We share here a collection of documents from oin 
process, including some images, texts, illustrations 
by workshop participants, and other aspects of our 
cultural production. 

Ce zine frit ct 64 pour partager notre example 
d’imagination et de creation d’lm ferment lab. Un 
ferment lab est un espace social, qui pent €tre 
physique, comma le coin oh nous avons travailU au 
Shadok, ou bien conceptuel: un groupe d’individus 
qui exp 4 rimentent ensemble la fermentation. Dans 
notre Ferment Lab Strasbourg, nous nous sonunes 
concentres sur comment il etait possible de developper 
un espace social dans un contexte comme Strasbourg, 
en particulier autour de la fermentation des legumes 
et la Choucroute, plutdt que d’autres produits locaux 
de notoriete equivalente comme le vin, la bihre ou 
le fromage. Nous partageons ici une collection de 
documents issus de notre processus, dont des images, 
des textes, des illustrations de participants des 
workshops, et d’autres aspects de notre production 


3 


























































Every cultural project needs a description, a summary 
and background story, the different aspects need to be 
described and covered. Who is involved, where does 
it take place, what will be done.. What is fermentation 
actually? What makes it a laboratory? Note that this 
text is probably for the ‘connoisseur’. 


Chaque projet culturel a besoin d’une description, 
d’un r 6 sum 6 et d’un contexte. Ces difiF^rents aspects 
doivent §tre d^crits et converts. Qui est impliqu 6 , oh 
cela se passe-t-il, ce qui sera fait... Qu’est r^ellement 
la fermentation ? Qu’est ce qui en fait un laboratoire? 
Il faut noter que ce texte est probablement adress^ au 
“connoisseur”. 

Ferment Lab is a participatory space for food and 
social fermentation and has been an ongoing project 
of Pixelache since 2014 [i]. Pixelache is a cultural 
association based in Helsinki, and a transdisciplinary 
platform for emerging art, design, research and 
activism [2]. 

Fermentation is a natural process that man has learned 
how to master. It is a crucial element in making foods 
and beverages, to preserve it and enhance its taste 
and nutritional properties. In biochemical terms, it is a 
process that converts sugars present in foods, to acid, 
gases or alcohol, under the action of ferments (such as 
bacteria, yeast, mold). Most of the time this happens 
in anaerobic (oxygen-deprived) conditions. 


Ferment Lab has taken various forms in its exploration 
of the phenomenon of fermentation. The project 
involves research and experimentation into food 
preparation, as well as into social interpretations of 
the concept. Overall Ferment Lab aims to be conducted 
in various locations in order to collect stories of food 
and social transformation, transplant gained recipes 
into other contexts, and create new knowledge and 
meanings through experiments in social fermentation. 


Ferment Lab Strasbourg was proposed by Andrew 
Gryf Paterson, Agnieszka Pokrywka and Nathalie 
Aubret from Pixelache to Le Shadok [3] in May 
2016 as an international artist residency from late 
February to early July 2017, ending in an exhibition of 
process, artefacts and outgoings as a contribution to 



the ‘Strasbourg: Laboratoire a demain’ (Laboratory of 
tomorrow) exhibition at Shadok, opening lOth October 
until January 2018.[4] 


[1 ] http://www.pixelache.ac/projects/ferment-lab 

[ 2 ] www.pixelache.ac 

[ 3 ] http://shadok.strasbourg.eu 
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[ 4 ] http://www.shadok.strasbourg.eu/agenda/strasbourg-labora- 
toire-de-demain 



2015/16: Bacterial Love Letters workshops (Vilnius, 
Lithuania) 

http://www.letmekoo.lt/naujienos/bacterial-love- 

letters-sent-from-malonioji- 6 / 


2016: Contribution to ‘The Body of the Letter’ Exhibition 
(Vilnius, Lithuania) 

https://archive.org/details/agryfp-20i6-summer- 

contribution-to-the-body-of-the-letter-vilnius 


(liiiimw-mnimt) 

2013/14: Foodycle 
http://www.foodycle.info/about/ 


2012 : Data Cuisine, with Susanne Jaschko (Helsinki 
Finland) 

http://data-cuisine.net/workshops/open-data- 

cooking-workshop-helsinki/ 





























MNItUU-MimW 


2016: Planet B: Food Hacking (Dusseldorf, Germany) 

http://www.nrw-forum.de/en/exhibitions/planet-b 

https://archive.org/details/planet-b-food-hacking_ 

artefacts_audio-narratives 

https://vimeo.eom/170400561 


ANKW 


2010 : Herbologies/Foraging Networks (Aizpute, 
Latvia) 

https://archive.org/details/agryfp-20iO-herbologies- 

foraging-networks-kurzeme-expedition 

https://vimeo.com/i3094223 

2010 : Participatory Media Cultural Heritage workshops 

with SERDE (Aizpute, Latvia) 

https://archive.org/stream/agryfp-20io-herbologies- 

foraging-networks-kurzeme-expedition/paterson- 

pucena_ 20 l 3 _SERDEs-Notebooks-of-Tradition- 

participatory-online-approaches_ 0004 i 3 #page/no/ 

mode/ 2 up 


2015: Cultural Heritage as Resource text 

https://archive.org/details/agryfp-2015-2008-serde- 

cultural-heritage-as-resource 


2015: Bacterial Fortunetelling (Taipei, Taiwan) 
www.facebook.com/events/i50326462333669i 

2015: Spectroscopic kaleidoscope (Taipei, Taiwan) 

http://selectionunderconstruction.tumblr.com/ 

post/134900378323/spectrokaleidoscope 

2015: Ways of seeing things: Xindian River (Taipei, 
Taiwan) 

http://selectionunderconstruction.tumblr.com/ 

post/167228651883/lasermicroscope 

2015: Ferment Lab Linz (Linz, Austria) 
http://selectionunderconstruction.tumblr.com/ 
post/134898609898/incubator-unplugged-diy-candle- 
based-incubator 

https://proiects.stwst.at/stwst48/ferment-lab-by- 

agnieszka-pokrywka/ 

2014-16: How to start without start or how to make a 
yogurt without a yogurt and many other fermentation 
workshops (Dusseldorf, Germany and other places) 
www.facebook.com/events/52700i987485375/ 
permalink/530761817109392/ 


ttiAm Kojtm 
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WHY RRHCliir m IN AUACt 

m Af u siiAm? 


* Le Shadok is Strasbourg-based cultural centre 
focused on digital maker culture. 

The reason for doing something somewhere is worth 
considering? Who are your cultural hosts? What is 
particular and special in a particular place, city or 
region, and how are you attracted to it? What can 
you bring that might start some social or actual 
fermentation? 

La raison pour faire quelque chose quelque part doit- 
elle se poser? Qui sont nos hdtes culturels? Qu’est ce 
qui est particulier et special, dans un endroit donn^, 
ville ou region, et comment y sommes nous attires ? 
Que pouvons nous apporter qui pourrait d^marrer une 
fermentation, sociale ou r^elle? 


Historically it has also hosted significant scientists, 
who have led to important discoveries and 
developments that benefited the economy of the region. 
Most famous is the bio-chemist Louis Pasteur, who 
lived and worked in Strasbourg in the mid-l 800s, whose 
research on fermentation led to the industrialisation 
of rural and agricultural practices through what was 
named after him as the pasteurization process. The 
effect of his work, and the work of his contemporaries, 
led to successful breweries and companies in Alsace 
during the Imperial German and French Republican 
periods of late 19th and early 20th Centuries. 

Ferment Lab aims towards reinterpreting this rich 
heritage, and rejuvenate disappearing traditions 
through the example and use of grassroots approaches 
which encourages creative and civic contributions 
through hacking, digital fabrication, citizen science, 
DIY (do-it-yourself) and DIWO (do-it-with-others) 
methodologies. 


Strasbourg and Alsace region is a relatively-densely 
inhabited agricultural area of Central Europe that 
has a deep and historic ally-long relationship to 
fermentation practices, traditions and innovations. It 
is widely-known for particular fermented specialties 
in the form of local varieties of wines, beers, cheeses, 
choucroute (sour-cabbage). 


Those interests are aligned with Shadok’s desire to be 
in a constant dialogue with various actors of the region 
and its ambition to be a space for experimentation, 
where things can emerge, develop and be shared. Le 
Shadok facilities as digital fabrication lab and it’s co¬ 
curated exhibition ‘Strasbourg Laboratoire de Domain’ 
(Strasbourg: The Laboratory of the Future), from lOth 
October 2017 to 2 lst January 2018, created a perfect 
context for Ferment Lab processual developments. 















































what do we want to find out in the process of making 
Ferment Lab, that goes beyond the particular time and 
place of Strasbourg? 


Que voulons nous d^couvrir dans le processus de 
creation d'un ferment lab, qui va au-deli d’une 
situation temporelle et g^ographique precise comme 
Strasbourg? 


What is at stake in the act of fermenting and 
making our own bio-active, live foods? 

Can experimentation around fermentation and 
food hacking empower us, and is so, in what ways? 
Can reinterpretations of heritage around food 
practices and fermenting contribute to future 
thinking and actions? 

What can fermentation and its cycles teach us 
about life in general and about ourselves? 

Is there a relationship between food culture and 
local culture in general? What does it say about 
us? 

What could recipes for practical and social 
fermentation look like in the context of Strasbourg? 
Can we rethink systems of food security (eg. 
homogenization) and food production and reflect 
it in practice? 

Can food and its processes become a platform 
for a dialogue and collaboration between people 
of different disciplines, social status and cultural 
belonging? 




HimomoGY 


How can a Ferment Lab be developed? How would 
you encourage people to get involved? What cultural 
practices and associations can be engaged? 

Comment un Ferment Lab peut-il se d^elopper? 
Comment encourager des personnes k s’imphquer? 
Quelles pratiques et associations culturelles peuvent 
§tre mobilis 4 es? 


Simply we imagine the combination of methods or 
practices we have used to be: Artist cookbook; ‘How 
To Do’ instructions; ‘Do it with Others’ approach; 
Degustation tasting activity; Participatory arts & 
research; Everyday life and ‘making-do’ (with what 
you have got) practices; open process-based project; 
Art-science and bioart experiments; A strange and 
maybe fun approach to the familiar. 

During the initial phase of the project from December 
2016 until the spring of 2017, we were focussing on 
fermenting connections with local actors. We hoped 
that Ferment Lab would develop around a variety 
of collaborations, involving individuals, groups and 
organisations. We contacted and met a range of local 
people. As part of this approach. Ferment Lab was 
willing to share their residency space and time at 
Shadok with its collaborators, so the process can be 
sustained and on-going even when we are not present. 
Our residency approach involved coming for 1-2 week 
periods at different points over 6 months. We wished 
to encourage our partners to take ownership of the 
project and invite them to help us develop and look 
after it. We offered opportunities to lead workshops 
to some of the local contacts we met. However, this 
ambition was more difficult than we thought. We will 
comment on this in our ‘Reflections’ section later (Zine 
partV). 

Ferment Lab’s methodology also taps into the 
knowledge accumulated by Pixelache over time, in 
the field of participatory methods and practices in 
art production and research. As part of the project, a 
programme of participatory activities such as field 
trips, workshops and other experiments were co¬ 
designed and co-organised by ‘Ferment Labbers’ and 
its collaborators from February through October 2017. 
These events offered various entry points for more 
individuals and groups to get involved. 
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R&HMr Ul SmSlOUM 
lUKtr AW lAlouA 


This section reflects upon the budget and labour 
involved. How much money and approximate working 
hours are necessary? 

Cette section aborde le budget et le travail invest! dans 
ce projet. Quel budget et combien d’heures de travail 
sont n^cessaires? 


In our Ferment Lab Strasbourg, we focused on 
vegetable ferments. This reduced raw material costs 
to that of seasonal vegetables and spice flavourings. 

Hence little specialised equipment was necessary to 
make the ferments themselves. We do advocate you 
invest in good sharp knifes (15-30 EUR), and for large 
amounts of cabbage we recommend it can be done 
faster with larger graters or sheers (Rape a choucroute, 
25-40 EUR). 

We argue that you can make Ferment Lab workshops 
primarily based on other low-cost or everyday kitchen 
items. Either those that are found 2 nd-hand or can be 
sourced relatively cheaply. 

For example, glass jars are best containers. You can 
keep or gather used ones, clean them with boiling 
water, cover with muslin cloth and easy to get weights. 
(We used non porous hard stones or other plastic or 
glass containers). But if wish you buy new ones, such 
those with rubber-seals and clamps which are ideal 
for longer ferments, costing approximately 1 EUR each 
in Western/Northern Europe. Larger containers and 



barrels cost more obviously. Are you making for just 
yourself, your household or community? And how 
long do you wish to store them for, 1-2 weeks or 3 or 6 
months? Scale increases costs. 

The majority of our material costs when to the 
Exhibition installation, and the Krutt Trepple Dance 
Party (which was a larger scale material event). 

If you use digital tools such as laser cutter to illustrate 
lids like we did as a workshofp example, at AV Fab 
Lab at Shadok, we took membership and training for 
30 EUR, and rented the laser-cutters for 5 EUR per 15 
mins, the approximate amount of time to set up and 
print 1-5. 

Important Note: Because Ferment Lab Strasbourg 
for us was an international residency project, A good 
amount of general costs (about 1/5 of total budget) 
involved travel, accommodation and per diems to be 
in Strabourg. It was also a professional project which 
included coordination and production fees ( 3/5 of total 
budget). If you are interested in these details, you can 
see the breakdown of expenditures [9]- 

Labour 

From 14 October till 8 November Agnieszka has been 
working on Ferment Lab Strasbourg for at least 370 
hours and since the process is not yet over it is still 
counting. From 14 October till 31 March Nathalie spent 
165 hours on the project. It means that we’ve worked 
average of 1 hour per day during this whole period to 
make Ferment Lab ferment. Andrew’s hours were not 
counted, and can only be guessed based on the amount 
of work he did. 

We also had the support of Shadok staff and 
contract staff for curatorial advice, scenography, 
technical support, some communications in print 
or social media; and our financial administrator in 
Pixelache office, paying and reimbursing our costs or 
expenditures. 

NB: We can’t count the contributions of our bacterial 
cooperators, who number in their billions. We didn’t 
count the amount of numbers of fermenting jars we’ve 
produced along this period besides the 4 barrels of 
choucroute making together around 80-100 kilos of 
fermented matter. What we can say, however, is that 
we could not do it without them! 


[ 9 ] https://archive.01g/details/fe1mentlab-pixelache-2017-stras- 
bourg-production-budget 





























( flHtUMt) 


Zol? 


24 . 2 . - 6.3. 


10.4.-11.4. 


21.4.-24.4. 


28.6. - 6.7. 


Agnieszka Pokrywka, Nathalie Aubret & Andrew 
Paterson: How to make ferments and how to make^ 
Ferment Lab workshops. 


Herve Munsch: workshop on fermentation and viStlal 
identity (version 1.). 





Agnieszka Pokrywka & Andrew Paterson: Kriitt 
Trepple Dance Party ( 2 nd Anniversary of Shadok). 


Andrew Paterson: Personal process on Bacterial Love 
Letters. 


9.7. -17.7. 


Agnieszka Pokrywka: Personal process on different 
methods of bacteria sensing. 


29.9.-13.10. 


Agnieszka Pokrywka & Andrew Paterson: finalization 
of residency processes & preparing exhibition. 


lO.lO./ll.lO. 


Opening of ‘Strasbourg: Le laboratoire a demain’ 
exhibition (Strasbourg: Laboratory of the future). 


11.10.-10.11. 


The first part of the exhibition. Singularites plurielles: 
Apprehender demain a partir de regards multiples 
(Plural Singularities: Understanding tomorrow from 
multiple perspectives). 


15.11.-22.12. 





The second part of the exhibition. Pluralites d’espaces: 
Developper de nouvelles relations avec la creation 
(Pluralities of spaces: Developing new relationships 
with creation). 


The third part of the exhibition. Espaces immunitaires: 
Deployer ses propres ecosystemes (Immune spaces: 
Deploying own ecosystems). 

Herve Munsch & Andrew Paterson: workshop on 
fermentation and visual identity (version 2.) 
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Learning by doing, and doing it with others, was a 
strong principle guiding Ferment Lab’s activities. These 
approaches were particularly useful in the fabrication 
of tools supporting our processes (such as in the AV Fab 
Lab within the Shadok building) and fermenting itself. 
As methods, they encouraged public participation into 
‘food hacking’ experiments to do pH testing and paper¬ 
making, and led us into reinterpretation of heritage and 
deconstructing traditions, individualisation of mass 
culture, rejuvenation and reappropriation of everyday 
life practices. For example, the making of Choucroute/ 
Sauerkraut together with others introduced most 
participants to making it themselves, instead of 
purchasing pre-made version; a variety of non- 
conventional flavours; and a scaled-up performance 
of dancing on cabbage with bare feet! 

We decided to use the popularly known formats of 
‘How To Do’ tutorials and food recipes as a means 
to share practical methods, transfer and share the 
knowledge that was gained, as well as the capturing 
of our process (making a zine such as this one you 
hold). This type of representation also reconnects to 
the Strasbourg medieval tradition of artists’ recipe 
manuscripts. [5] 


[S]h ttp://recipes.hypotheses. org /4 0 7 



WHAr Wt HOK M KOJtCr CAN 
- CUATt/tlllMC/IMrACr 1 - 

what we hope for in the process 
Ce que nous attendons du processus 

We see the project as an invitation into a transformative 
and hopefully empowering process. For this process 
to unfold. Ferment Lab set outs to open participatory/ 
collective spaces for: 

• exploration, sharing and re-appropriation of 
heritage and know-hows, in connection with local 
food culture/fermentation practices 

• learning by doing and skill exchange around the 
making of our own live food 

• experiencing a different social time and new kinds 
of interactions following life cycles of fermentation 
emergence of new social narratives engaging with 
the local food culture/fermentation 

• co-designing events, recipes and the final 
exhibition with partners & participants 

• initiation of new collaborations between local 
actors 


The project aims to make the process shareable: 

by inviting the general public to come and observe 
fermentative processes, both biochemical and 
social 

by presenting our findings in a comparative 
manner in the form of an open source cookbook of 
food and social fermentation. 
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WMr u soeiAi KftHCnirAnoN? 


this is a core concept in our Ferment Lab process. 
How does fermentation relate to social development, 
commons-oriented thinking, making, sensing and 
engaging? 

C’est un concept au coeur de notre demarche de 
Ferment Lab. Comment la fermentation se rapporte au 
d^veloppement social, k une reflexion, une creation, 
une perception, im engagement autour d’int 6 rgts 
communs? 

Agnieszka’s viewpoint on social fermentation was 
largely inspired by the conversations with Luisa 
Greenfield from Biological Wisdom and Social 
Transformation [ 6 ], work ofSandor Katz [7] and Micro 
Cultures zine [ 8 ]. Based on all of those and her own 
experiences social fermentation could be explained in 
the following way: 


[6] https://www.facebook.com/groups/bioIogicaIwisdom/ 

[ 7 ] http://www.wiIdfermentation.com/ 

[8] http://bbva.irationaI.org/microcuItures/microcuItures_zine/ 


Fermentation cultures are cultivated no less than 
plants and animals are cultivated, and for that matter 
no less than the socially transmitted behaviour 
patterns, arts, beliefs, institutions, and all other 
products ofhuman work. After all words as subculture, 
agriculture or microculture are derived from the same 
core. Bacteria and humans and therefore bacterial 
and social fermentation (understood as a social 
transformation) are activated when the particular 
conditions are fulfilled involving an interplay between 
agitation, quiet observation and the qualities of the 
surrounding. Little by little those unremarkable 
conditions bring a change to dependent on the specific 
environment. That can mean longevity and taste of 
food or more active attitude of the social group. Both 
fermentations can keep going continuously and be 
propagated by repetition and variation if treated with 
care and intentionality. Each case generates a purer, 
more wholesome, and more vital condition of things. 
There are no strict recipes. 
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From the interview with Andrew by Dorothea Magnin: 

Andrew: So you wonder what social fermentation 
is? Well I have to admit, it’s not terms that I use very 
often, and not in an everyday life situation. But I can 
have a sense of what fermentation is, and maybe how 
that relates to the development of a social space or a 
community. So, a fermentation is setting up conditions 
for different elements to interact and grow, in this case, 
bacteria, at different paces. Then it’s something which 
has unexpected outcomes, it can go in many different 
directions, but the initial arrangement is what starts 
things. 

And in our case, in our process here, in Ferment Lab, 
we are trying to set up, or we’re setting up social 
arrangements through doing things together, and in 
this case actually making ferments, to develop a sort of 
social space, maybe a temporary community, around 
Ferment Lab, and hopefully in the process, friendships 
and other relations, whether they’re professional or 
not, which is with unexpected direction. You don’t 
know where it’s gonna go. For me this will quite a nice 
summary of what social fermentation could be. 


Do you have a synonym of social fermentation? 


Andrew: Life? 


How do you see social fermentation as a co-designed 
process? 


Andrew: Well, in our case we have actually set up 
situations where there is enough space for people to 
decide for themselves how they want to flavour things, 
to carry on with the metaphor, so the co-design is in the 
meeting between those who set up the elements and 
those who decide to make the most of these elements, 
according to their own flavour. 
























